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AHOTAIUS

I'opoanik I.®. AnHamiz TexHoJOrli BUPOOHMIITBA IMIIEHHYHOrO Xiiba 3
pO3pOOKOI0 BUPOOHWYOTrO Iexy: KBamidikariiiHa poOoTta Ha 3A00yTTS CTYICHS
BUIIOI OCBITH «OakamaBp» : 181 XapuoBi Texnomorii / CXigHOYKpaiHCHKHIA
HaIllOHaNBHUH yHIBepcuTeT iMeH1 Bonogumupa Jlans. Kuis, 2024. 73 c.

VY kBamidikamiifHiii poOOTI PO3MISIHYTa TEXHOJOTIYHA CXeMa BUPOOHHUIITBA
MIIIEHUYHOT0 XJ06a, 3p00JeHUN pO3paxyHOK CHPOBHHHU, JOTOMDKHHUX MaTepiaiiB
Ta TOTOBOI TPOJYKINI; TaKOoX IMiAIOpaHO TEXHOJOTTYHE OO0JagHaAHHA I
edeKTUBHOI poOOTH 11eXy, BU3HAYEH1 BUPOOHUYI Tuiony. OnpaisoBaHi MATAHHS 3
oxopoHW Tmpami. Po3paxoBaHa ekOHOMIYHAa €(EKTHUBHICTb BHUPOOHHIITBA
MIIEHUYHOT 0 XJI10a.

KitouoBi cioBa: OOpoOIIHO, [A0JAaTKOBAa CHUPOBHMHA, 3aMmic, OpOIiHHS,
BUINIKAHHS, TEXHOJIOTIYHE OOJaJHaHHS, OXOpOHa Tpali, peHTa0EIbHICTbD,
npuOyTOK

ANNOTATION

Iryna Horodnik Analysis of technology of production of wheat bread with
development of productive workshop: qualifying work on the receipt of degree of
higher education «bachelor»: 181 Food of technologies / Volodymyr Dahl East
Ukrainian National University. Kyiv, 2024. 73 p.

The flowsheet of production of wheat bread, done calculation of raw
material, auxiliary materials and prepared products, is considered in qualifying
work; a technological equipment is also neat for effective work of workshop,
floorspaces are certain. The worked out questions are from a labour protection.
Expected economic efficiency of production of wheat bread.

Keywords: flour, additional raw material, premix, fermentation, baking,
technological equipment, labour protection, profitability, income



